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Latest Notions Evolved
About Woman's Dress.IThe

SKIRT AND BUSTLE,

f , Threatened Fashions That Email- -

' coated Women May Repudiate.

I1
Vk Tisslsloas Id Uswii ilnst ist Pretest

tj? sUsly Pretty, and Moderation, Xi
la Eipiim, Hnles ths Iay-T- oe

fl rotor Kssther TJaeertatn The Dnii
t. lrskltm Simplified by the Great Variety
gf ! Cssablnatloss aaa Material White
!$p SI Veils Quite the Thin a: for the FlaUk
t5-- r rav Oonn-Braldl- aa: or All Klade Very
Jfc

1 lsnlal Variety la Hklrt TrlatatloBe
2W Beeeratloa artke Ilodlee-Call- ar Bass's
'k( a, Pretty Feature or the Oowss-Us- es of
ip Changeable aad Flowered 8llk.

f. Paris (till prticrlbss oar modes, and, accord- -

a Dg to all the latest fashion budgets, trimmed
, skirts re gaining favor and oversklrts are

promised In the near future. In fsot, thor hare
If already pat in an appearance In very definite

,' shape on tome of the latest Parisian gonna, bo.
tog of a different fabric and oolor from the nn--

SV . dtrsktrt, and whether we like them or not they
SS,;' are here for our consideration. Draped skirts

and bustles, their usual accompaniment, hare
V been threatened before during tho lait few
if year, but without any success, since women

i would not discard tho plain, graceful gored
; aklrt in their favor; and nothing can be mora
i ,' oloquenlly indicative of complete emancipation
K of women than this strength of mind to repudl--

ata a fashion whtoh the authorities declare,
pt - Blindly following the extremes In fashion Is not
jsjf the secret of success In dress In these days; so
s " wo can hope that the overdress, with Its stro-i- y

clou bustle, may be burled once more, nevor to
&V PPT sjsln.

f ' f
1l j The) fashions In gowns Just at present are de--

' 0tdsdr pretty, and moderation, except In ex- -
pans, rules the day, but the diminishing sleeves
And skirts make the future In fashion seem

" - Jathsr uncertain, and the prospect of finding
; "' ft handsome gown all out of stylo In two or

three months is not pleasant for any one bat
4. ihe dressmakers. But all changes are brought
1' about so gradually now that wo need not sntlcl-- f

pat any sudden differences In style. The great
r yar!ety of really fashionable materials and all
" . ths permissible combinations help to simplify
J the dress problem In many ways, since cheap

' fabrics can be made up into attractive and
? fashionable gowns.
i Drap d'eto. or doable-face- d cashmere, as It Is

J I Called, Is very much worn this season, and, two
Iji dollars a yard buys a very nice quality. It Is

j, donbla width, so It is not expensive, and it has
." ' the sffsot of smooth, glossy cloth without tha
t tuutaslrablo weight. Shaggy materials and

' hovelty goods of all sorts are also worn and

V smooth cloth of a contrasting color Is combined
;'. with them for vests and bolero Jackets. White

silk vests, too, with mirror velvet revers, are
j considered quite the thing for a finish, and lace

j often appears on these rough cloth". One
y stylish gown of blaok, brown, green and white

nstxed novelty goods has at ull vest of thin whits
silk with two tiny knife plalttngs

Vri down the front, and on either side there
, are pointed revers snd a folded band

of petunia red velvet. A draped belt
V and a cellar of black satin, with points of
$' velvet standing oat from the neck, complete the
9f$t combination, and as black predominates In the
W-.- " material, the effect Is charming, Illack and
f '. Bold cord finishes tho edges of the velvet cuffs,

,'' revsrs, snd oollar points. Smooth cloth vests
, sra ornamented with black, gold, or colored

ti trflde, snd sometimes edited with fur, Braid-U-s

of all kinds Is very popular this essson, sod

k

there sre nil sorts of widths and colors worked
up Into the most intricate patterns, or put on In
the plain military style. Itows of wide braid,
with a narrow one above, sennon plain or colled
into tiny loops about an Inch apart. Is a fashion,
able skirt (rimming, put on around the bottom
or to cot er the seams, and broad bands of elvot
trim some of tho skirts, while others show
bands of ribbon or fur on the seams up to tho
knee, where they end in a rosette bow.

Yet. with nil tho variety In skirt trimming,
the nlsln skirt for street wear takes tho lead
8llk and wool mixed moires aro quite as popular
as any othor dress material, and are especially

pit tty for the untrlmmed skirts. The bodice
may have nil the decoration you fancy, lllaok
cowns of this material are very stilish, and the
skirts with short black velvet coats aredecld-edl- y

pretty for tho street. Tlio most elegant
Rowns this season aro of silk velvet, and black,
with white accessories, has the moststrikiug
effect, but colored velvets In tho dark, rich
shades of red and itreen aro very much used.
These gowns, lion ever, are too expensive for
the many, and a very good substitute Is
found in the now fine velveteens, which
come In pretty colors and are raado
with sable trimming, lace, and various
kinds of embroidery on the waist, quite as elab-

orate as though they were silk. Any sort of
excessive decoration Is not considered too much
for the llttlo vest which seems to bo a necessary
part of every gown, whether It Is made with a
Jacket or not. Lace and chiffon figure largely
In these little fronts, and alternate bands of
wide lace Insertion and tucked chiffon, with
tiny bands of sable covering the seams, make

very pretty vests. Illack or colorod velvet baby
ribbons sewn In rows an Inch apart on white
moussellne de sole Is ono fancy, and crosswle
rows of yellow lace Insertion on wnlte
chiffon, with a row of narrow black velvet rib-

bon between. Is another. Vests of cream lace
over white satin are quite as fashionable as tbey
were lost season, and a pretty addition Is a two-Inc- h

band of velvet, whloh forms a pretty con-

trast with the material of the dress, down either
side, coming out from under the edee of the
bodice and fastened down by threo fancy but-

tons above the bust on each side. Pretty ser-

viceable fronts are made of plaid silks, striped
aad plain velvets, and crfipe de chine In various
colors, finely tucked and trimmed on the mid-

dle plait with small enamelled buttons, makes
a very effective vest.

Collar bands, as well as vests, are a pretty,
flourishing feature of the gowns this season,
and they all have some sort of frill extending
all around the neck or across the back, com-

mencing Just In front of the ears. Tho latter is
tho most senerally becoming style, and the
effect Is accomplished In various ways, with
knife-plaite- d frills of silk BOtJ" laco gathered
Inside, with pointed pieces of ""Velvet wired to
make them stand out; with three little square
tabs on each side, meeting In the back, cut In
one with the collar, lined with silk or velvet,
and wired around tho edges. A lace frill falls
over them, beslnning at the side with the
tabs. Loops of satin ribbon, velvet, or piece
satine about threo Inches wide make a prslty
finish, and tbey are more easily man-

aged than the wired points. Two short
loops are set in the edge on either slde.Vavlnc
a narrow space at the back which Is filled In
with three or four loncer loops. Lace is gath-
ered inside of this, and almost every collar has
the touch of lace, either full or plain, to coter
the flaring tabs. A black satin collar band
with pointed pieces of bright elvot flaring out
at tho side and a short, close bow of the satin at
the back Is very becoming and useful, too, whon
lace Is too dressy, and the velvet pieces can be
cat in any sbape salted to the face. The turn-
down linen collars, with deep curfs, aro also
worn with morning dresses, but the prettiest
white collars are made of embroidered linen
lawn or batiste, with fall frills of narrow lace
on the edge. These almost cover tho wide ool-

lar baud and are not so trying as linen.
Simple silk gowns of changeable and flowered

silk are to be worn all winter for the bouse, the
theatre, and Informal social evenings, and they
are mado uu with the skirt separate from the
silk lining at the bottom, yet gored to fit the
hips closely at the slues, or cut with more ful-

ness, which Is arranged In small plaits or
tucks four or five inches long and beginning
at either side of the front breadth. Illack
velvet ribbon sewn on In scallops or deen
points Is used for a skirt trimming, and
tucks In various widths, either orosswlse
or up and down, stems to be much In
evidence on the waists, especially those uf
changeable silk. Sleeves are tucked across the
fulness at the top, up and down the arm, and
pretty square collars are made of u hemmed and
tacked straight breadth of silk, mitred at the
shoulder, front and back to give It shape. In-

sertions of lace set In betneen groups of tucks
are pretty on this, and ouave Jackets of black
and white, or cream lace are also an effective
finish for a simple bodice, failed In at the belt,
which may be or black satin.

The gown which has not some toaches of black
or white, or both about It, Is the exception this
season! Plaid silk Is very effectively used for
the bodice of woolgonns, and one stylish modol
of black, covered with a scroll desUn In gray,
has a scarlet, blue, and jeilow plaid wale , with
a zouave of Persian Jamb, and sleeves to mutch
the skirt. Another very smart gown Illustrated
Is of brown drap d'Ate, with a plain skirt and a
tabbed zouave and epaulislles trimmed with
military braid. The vest Is of pale green and
gold brocaded silk. The second, of double cash-
mere. Is green, trimmed with black and whlto
velvet cord and chinchilla fur. The back Is cut
princess shape, and the front of the bnilce Is of
heliotrope brocade with chinchilla revirs, A
princess dress of gray cloth Is trimmed with
Irish lace, a band of black velvet on either side,
and an edge of marten. The square bolero and
epaulettes match the skirt trimming, nnd tho
squure neck is of red velvet studded it It Im-

itation jewels. Violet velvet and brown cloth Is
the next combination. Tho under bodlielsof
velvet and the strapped zouava and ekirtaro

I braided with violet, brown and gold mixed

braid. Orange velvet with green cloth Is one of
the popular combinations, and it is made very
effective by soma clever introduction of blactt
silk or chiffon.

Illouse waists are as varied and seemingly as
fashionable as ever, and the zouave flourishes
In every possible form. Ornamental Jackets of
lacs and beaded nets can be purchased in tho
stores all ready for uso over different waists,
and very pretty ones aro made of black Usee
laid In folds, and flnishod on tho edge with a
plaited frill trimmed with narrow black satin
ribbon. A pretty blouse of shot-blu- e and green
silk Is trimmed with rows of cream lace braid,
and anothor of Oriental cashmere has draped
belt, rosettes, and full epaulettes of black vel-

vet Heed with bright silk. Tho vory elaborate
walstshown Is of striped petunia velvet, with a
deep collar edged with chinchilla and lace, and
a wldo belt of black satin.

JJOA'T XEOI.RCT TUB CITJtOS.

It Makes m Selleloue Preserve Wkea
Properly Prepared.

A delicious preserve Is made
from citron melons, which can bo found very
late In the fall. At present, when tho markets
aro loaded with attractive looking and richly
colored fruits, tho yellow green citron Is likely
to be neglectod. It makes a delicious and rich
preserve, and preparod with lemon, ginger, and
Malaga raisins, it is exceedingly nice to serve
with Ice creams, blano mange, and custards.

Prepare the fruit by peeling off the green rind,
cut It Into hah cs, and take out the soft part.
Then oat the fruit Into diamonds or any fancy

shape desired. Weigh the fruit, and for six
pounds allow two pints of water and a generous
quarter of a pound of ginger root. Clean the
root and put It In tho preserving kettle with the
water and fruit. Cover the kettle and place It
oer the back part of tho fire, whero tho water
will Jast simmer and the fruit steam, for one
and a half hours. Meanwhile make a syrup of
five pounds of sugar for six pounds of fruit by
patting a pint of boiling water with the sugar.

Itemove the ginger root from the steamod
citron, and when the sugar is dissolved pour the
syrup over the citron and cook halt an hour
longer: then skim out the fruit and spread It
on a platter and let it stand In tho sun or In a
warm room.

Add to this amount of syrup one pound of
large raisins that have been ntnned, and four
lemons sliced thin. Let this mixture cook until
It will be a thick sj nip when cold. Heturn the
citron to the srup and conk fifteen minutes
longer. Pat Into Jars and cover.

HEW SACKS AXD iTiCXIH.
Notklas: I.lka the Variety Thle Senion

Kver JnoVB Before.
The variety In coats and Jackets this season

exceeds anything ever known before, aod
colored cloth and velvet coats are worn with as
many different gowns as though they were
black. The fall sacque. hanging in plaits from
the shculder back and front, is one of tha
fashionablo shapes, and the latest cut In this
style of garment Is ery short, reaching only
two or three Inches below the waist. The model
shown Is in green cloth, trimmed with black
braid. Some of these loose coats are made with
panels separate from rich other, and one pretty
style Is slushed In front In hnw the under
bodice and braided around tlieedyes.

LoorfS coats of black velvet are very stylish nn
the rluht figure, but for those who cannot near
the shape there are little Jackets of velvet fitted
cloio on the shoulders and fulled Jnst a trifle at
the nalst Into an embroidered belt. Wldo
reven of chinchilla point down to this belt lu
front, and a full Jabot of cream lace falls be- -
tween. Dlshop sleeves finished at the vrrlit with
a cuff of fur which falUovei tho hand are seen
in some of thee coats, and a small Klgnt sleeve
Is also worn. Cloth jackets with lltuil back
and loote fronts are better suited to the average

figure, and quite as good style, Ilraldlnr In
bVtfry degree of elaboration is used fpr their
decoration, and a last teuton's coat can be fresh-
ened up tu date by braiding tho edges nil around
and reuuolng the sleeves.

ruzLL.i or rAsmox.
The rather eccentric fad for wearing live In-

sects as Jen elry seems to be Increasing, and the
Japanese torrapln Is nnnounced as the latest
victim. It Is repnited that tho terrapin aro
being sent out of Jgpuu by thousands to meet
tho demand In Purls and Now York.

The most approved felt huts are ventilated by
a row of slits In the crown; banduof velvet or
ribbon can be pasted through them.

A walklnr stick Is regarded as a very "smart"
addition to tha L'ugllh girl's street costume,
and very elaborate sticks are made for Midi use.
An ebonj stick with a gold knob, decorati--
with cupIds la blue cnumel, is ono uf the
favorites.

Tho Empress of Itussia and her little daughter
are lu one ssuao Icuuing tho fash Ions lu Paris,

I

for all sorts ana kinds of confections are named
after them, and tho Husslan head dress Is copied
and adapted to tho varied requirements of mil-
linery on a great scale. Fans with water color
hand-painte- d Portraits of the Emperor and
Empress are all tho rage, nnd Czar v lolets have
taken a new lease of fashionable life. The old
saying that there Is ovorytnlnc in a name seems
to have taken on a new meaning In the French
people's enthusiasm over tho Imperial visit, and
most of the new fabrics aro named Alexandre,
Nicholas, cr Olga Alexandra.

The latest thing In veils Is square-cornere- d

Instead of round, and made of line black net
with white spots.

The newest belts aro of gold galon, with an
oblong enamelled buckle. Other pretty belts
are of gold, embroidered with turquoise or of
chine union, which has a faint pattern of rose
and green running through It.

Very prolty evening capes are mode of chln6
silks In dull artlstlo shades, with black velvet,
flowers ovei them, and trimmed with black fox
nnd Jovv riled trimming, which roocals the colors
In tho silk.

Buttons are much used as a dress trimming
and as many as .100 tiny ones aro distributed on
ono gown.

Among the elegancies of tinderwear is the
corset and cxlrt of brocaded silk to matoh. The
most popular corset Is vory short In tho hips and
low at the top.

Tho new muffs are vory large this season, and
those made of velvet and brooaded silks are
rounded llko a sack at the lowor edge send

trimmed with velvet bows, bands of fur, and
yards of cream lace. Ituches of gauze ribbon
and artlflolal flowers are another decoration,
and birds with outstretched wings appoar on

some of the monfion muffs. Sable muff,
trimmed with purple velvet, lace, ana arnine-ston- o

burkle are ono of the prettiest fancies,
and muffs of chinchilla with black or white
lace and pink roses are lovely. Little muffr,
too, are made entirely of otrlch tips to match
tho small shoulder capes of feathers; muffs uf
cloth match the coats.

The small empire puff Is a popular sleeve for
evening towns. Wire Is sometimes used to
make it stand out enough to hold the cape trim-
ming around the neck.

irixis to it the uousEnoLn,
When leaves of bread are baked in too hot

an oven and tho outside crust gets too brawn do
not attempt to cut it off, bat as soon as the
bread Is cold rub It over with a coarse tin grater
and remove all the dark brown crust.

Always remember that one of the best appe-
tizers Is pleasant couversatlon.

It Is said that If each of the large peppers Is
rolled In paper and nut in a dark, cold place
It will keep irreen and maybe unod for a veg-
etable until midwinter.

When baking a enstard pudding or pie. as
soon as the custard becomes solid remove the
dish from the oven, for too long cooking will
make a custard vv alery.

A delicious sauce Is made from grated horse-
radish root mixed with lemon julce.alltlle salt,
nnd a suspicion of white sugar, berved with
cold meats, it makes them much more inviting
and palatable. This sauce will retain Its flavor
for home time if kept well covered when not
being used. Mnde with tho Juice of lemon, the
root docs not discolor so quickly as when made
in the old way with vinegar.

One of the best and quickest ways of cleaning
the Islnglas windows In a stove is with vine-
gar and water. Dip a soft cloth In the vinegar
and water, and quickly rab the windows over,
going nell into the corners. The windows will
remain clean for a long time.

A little thought and attention paid to the
"left overs" will transform many of them Into
dalnti and palatable dishes. Ien cold boiled

cabbage may be used by mixing It with a little
L'rateii cheese seasoning and putting It In a
buttered baklm; dish, und then moistening It
with milk and thlikly loveriiig It with bread
crumbs. When baked this will be found a very
dellcluusdlth.

If the family, particularly Us younger mem-
bers, grow tired of tl.o vvholdsume and econom-
ical bread pudding as It Is usually served, try
cooking it In custard cup. Tlic.e are first but-
tered and then filled with the pudding, Ilako
them standing in a pan of hot water. Cover
cucli ono with a tiny spoonful of bright-colore- d

Jolly and a merluciK'. In this form the de-
spised pudding will luke a new lease at life,

Indian meal moistened with a little v Inegar or
lemon juice is excellent for the hands where the
skin has been roughened by work or cold; it
will heal and soften them Rub the hands
thoroughly vv ilh thu inolstrued meal, then wash
thciu In irnriii water und bathe them with
glycorluuioiiun,

In many parts of the I'nlted States where
fruits aro plumy, particularly In tha neighbor-Lou- d

of canning and preserving factories, small

children collect the stones of frntts, such as
cherries, plums, and peaches, nnd dry them,
finding a ready sale for them. If a handful of
these stones are thrown upon an open fireamong the glowing coals they will crack and
sputter for a moment nnd then send up n beau-
tiful flame, and tho wholo room Is filled with afragrant odor.

The demand for sofa pillows Is still on the In-

crease. Tho pillow covers are now made to suit
the taste of tho owner. Fancy silks and hand-
some satins are put to ono side for something
novel and unique. The latest cover for a

room Is mado of a piece of fine whitslinen upon which her college frlonds have
written their names; the owner's fingers out-
line the writing In wash silks with the colors ofeach writer s cullego.

for jcrnjfzxa diwss.
The Flower rtodlev n Novelty-Prese- nt

Ports Style for the Ilalr.
Among tho pretty novelties for helping out

the needed variety in evening dress is the
flower vest or bodice, mado up of tiny wreaths
of violets, geraniums, or lilies of the valley.
They commenco at tho neck, aro flvo In number,
and aro drawn together at tho bolt. More flow-
ers are arranged with tho tulle ruche at the top
and on tho sleeve pulfs, and on a white tulle

ground the effect Is very protty. A wreath of
flowers at tho back of the hair, with two white
ostrich tips standing up at the ton, makes a
suitable finish for tho hair, and tlowers aro util-
ized still further In pretty boas for the neck.
Hoses and violets are the favorites, and, com-
bined with moire ribbon violet, green, or whits

and plenty of oream lace In a wide, fluffy ef-
fect, they are vory artlstlo and becoming.

The modes of dressing the hair for evening
vary a little with every style of face, but the
latest fancy In Paris Is the high, compact knot
on the topof the head, with the hair very loose
and flaffy all around and very slightly waved.
All sorts of ornaments are used In the hair In
the way way of jewelled combs and pins, but
Abatlan wlmrsot gauze spangled with Jewels
or Jet arn newest. A crescent of Jewelled gauze
arranged at one side with a green aigrette is
another fancy, ana white aigrettes rising from
a Jewelled ornament are very pretty.

THE SCALLOP COJUB3.

lloiv It May lie Prepared In Frtee. Balads,
or naked Dishes.

During the winter epicures regard that deli-
cate shell fish, the scallop, as at Its best, and the
housewife may now have one more dainty to
help vary the daily menu.

An authority on shell fish says the scallops
should hav e a yellow cast, as that It the natural
color of the flsh. They are frequently found
very largo and white; the change Is made by
soaking the scallops la fresh water, which
causes them to swell, and, as they are sold by
the ouart, to profit the dealer more. Scallops
arc very nice cooked and served from a chafing
dish, and several of the following recipes may
be used In this manner.

The most general way af conking scallops Is
to fry them, liinso the scallops in cold water
and drain them well; then roll in bread crumos,
to which salt and pepper have been added. Dip
tho scallops In a beaten egg and again In the
crumbs. Drop the covered scallops Into hut
lard and cook them until they are a rich golden
brown, berve with sliced lemon. Tartnro
sauce, too. Is exceedingly njee with fried scal-
lops. When fried, scallops mny be rolled in
Indian in col Instead of tho egg and crumbs.

To Fry bcallopi in Hatter Make a batter by
beating an egg light, add to tho egg half a cup
of milk, gradually stir this Into one cup of flour,
and brat this mixture very hard before stirring
In a dessertspoonful of melted butter. Drain
ono pint of scallops and rub them with salt and
pepper: drop the scallops into the batter and
tee that they are well covered before dropping
them Into boiling fat; cook them a nlco brown.
Drain a moment on brown paper and serve.
Onrnlsh the dish with sliced lemon and parsley.

Ihnsu who enjoy a dish of fried onions should
try cooking scallops with thtra. Slice tho onions
and put thorn over tho fire Inn saucepau with
some melted butter. When tho onions com-
mence to cook Dut In scallops that have been
drained and rubbed with salt and pepper and
flno cracker dust. Cook until the onions and
scallops are of a nice brown. Have finger pieces
of buttered toast and arrange them down each
side of ahot platter, letting one piece overlap
tho other, l'lacn the cooked tcullops and onions
between them and tcrve at once.

For scallops a la New litre: Drain a pint of
scallops of their own liquor; then pour boiling
water over them nnd let them stand five
minutes and again drain them. Doll three eggt
until tlivy aro hard; then remove the yolks und
prristhem through a sieve. Add to the lifted
v oiks half a cup of cream and mix them well.
Put In a saucepan over the Hie two tablespoon-fill- s

of butler and iih It melts stir in n
of flour. Keep stirring until the mix-

ture Is smooth nnd frothy, and men add the rgg
and cream mixture. When almost nt the boil-
ing point put in tho drained scullopB, season
with salt, piprlka and a sutplclon of mace, add
four tahlespnniifiils of berr, and when tho
mixture It smoking hot it is roudr to serve.

hcallops innj lie hiked In severnl wavs. To
bake tin m on toast, I'nnk as many scallops as
required In enough while stock to rover them
until they are tender. 'I oust small slices of
bread and lay them In a deep carthurn pie plate
nr shallow illsh, linn the scallops ure dono
take them nut with a skimmer and place thum
upon the toat Thicken tha stoak by adding
some butler and flour which bnve been mixed

together and thin made very moist with cream.
When the liquid has thloksned season highly
with salt and pepper and pour It over the toast
and scallops. Hprinklo bread crumbs ovsr the
sauce and put a grating of cheete ovsr the
whole. Lightly brown in a hot oven snd serve
in the same dish, garnished with parsley.

For baked scallops, oook one pint of scallops
In their own liquor for ten minutes; take out
scallops with a skimmer and to the liquor sdd a
tnblespoonful of butter with which nave been
well blended a teuspoonful of flour, some mads
mustard, aud salt and pepper. Htlr until ths
liquid begins to thicken; return the scallops to
this sauce nnd let the mixture come to the
boiling point. Hutter asballow baking dish and
fill It with the mixture; sprinkle the top with
crumbs and dot with tiny bits of batter, llrown
in a hot oven, and pass sliced lemon separately.

Another way of baking scallops: rut In a
saucepan two tabletpnonfult of butter and one
of chopped onion, cook until the onions are ten-
der, then stir In half a doten small mushrooms
cut Into quarters, meanwhile have cooked scal-
lops out In halves and add them to the other In-
gredients with enough white or Ilechamel sauce
to make the mlxtura quite moist, ana season
with salt and cayenne pepper. Fill Individual
buttered baking dlthts with this mixture;
sprinkle over the tops breadcrumbs that have
been browned in butter. Put the dishes in the
oven long enougtuto heat thoroughly their con-
tents. Serve as toon as they are takon from the
oven. A little wine Is considered by many nn
improvement.

Scalloped scallops are a delicious coarse for a
lunoheon. Stew one quart of scallops In water
fifteen minutes, then drain them and chop fine.
Put one pint of milk over tha fire In a saucepan
with a slice of onion. When the milk Is boiling
remove the onion and stir in a dessertspoonful
nt buttorln whloh a teaspoonf ul of flour has
been mixed; season with talt and cayenne pep-
per. Itemove the pan from the fire, add the
chopped scallops to the mixture and the beaten
yolk or ono egg with one tabletpoonfut of sher-
ry. When the mixture becomes cool put it In
battered shells, cover the tops with bread
crumbs, and bake In a hot oven ton minutes.
This same mixture, with tho sherrv omitted,
makes a delicious filling for patty shells. Hav e
tho mixture hot and heat the shells.

An exceedlnslv nice breakfast dlth It scram-
bled eggs and scallops. Let one pint of scallops
simmer In salted water for ten minutes, turn
them Into a colander, and throw cold water
over them, Break each scallop Into halves.
Put two tablrsponnfuls of butter In a heated
spider, place tho spider over the fire and then
add the prepared scallops: toss thorn around
with a fork until they commence to take on
color, thetuturn lu half a dozen unbeaten eggs,
and stir until they begin to set. Turn the mix-
ture upon hot squares of buttered toast, scatter
chapped parsley over tho top, and serve at oocc.

An uncommon and vory nloa talad may be
made of tcallops. Kelect large srallopt, and let
them simmer In salted water nntil they are
tender; turn tho cooked scallops Into a col-

ander, pour over them cold water and let them
drain. When the scallops are cold cut them In
two crosswise. Have the same amount of rrlsp
cut celery as you have scallops; mix with It
a highly-seasone- d mayonnaise dressing; put
this In a dish lined with crisp lettuce leaves.
Like all salads the Ingredients mnst be very
cold to have tho dish a success. This makes a
more delicate salad than the favorite lobster.

...SHAW
Largest Hair Store in America,

Till: M1H1M' Ilir.AH l IIANIIH I

tjii: .i:w i'ht iii:am in nwitciii:i
TIIK NKWEST IIIIIAS IN CtM ITUBES t

Have Jim reifltol from our kuropein agent
a lurgo uuil cliolco telectluii of

JET AND PARISIAN RHINESTONE
OltNAJIKXTH, COVIIIH, HIlJi: t UU1IN,

and Mimi-mu- t oilier Novi-llle- i of the I'lncil Quality,
vv hlch Imparl an Appnarautu of Hnlllsncy ami llrau
Iv to the Cuinure. Alio htw prilmu lu Maudiumuly
L'arveU
roriToiHi: hiii:i,i. ami am hi: it

OUR HAIR DYES
auperlor In quality -- natural In lolor-lsntl- ng lu

egeci, anil liarnm m when appl eil,
CATAI.OUUK JIAII.LI) 1'llUh OS AI'I'MCAdCS,

fi4 West IStk fat., near Olh Avc.N.Y,

It pays to buy at Vantino'8.

Vantine's f
great rug sale
still continues. f

You needn't pay high
prices for Oriental rugs-beau- tiful

and durable as
they are unless you want '

to.
You needn't, for threo

reasons :

I, AVnrrcs nro low In tlio Orient. ,

II. BoliiKtho Inrerst (lonln-- in the)
world in llicso rooiin, no can afford to , I

soli ohrnp. 1 '

III. 'Wonrcselllinrrlipnp. I

CAIlAIJAfJII. DAOIIKSTAN. S1TIR. I
VAN, MlHSOUti AMI cn'KNDJEO I

WJafl, 3 to 4 foot wldo by 1,1) to 0 foes I I

long, nt I ,

$4.00, 5.00, G.00, 0.00, j(
0.00, 10.00 and 12.00 each. v"'

And finer weaves up nslilgh ns you wont H
to go.

FINE rtOKHAIl A HUGS, In beautiful M

(lesiRim in blues nnil crenms on soft red y

grounds. TIipko rugs tro soft nnd ullky in f
npponrnnco. Tiom !lxl to l).2x4.10 feet a 4
$14.00, worth tvvlco ns much ns usually '
sold.

vnuY fink CAsiiMnnn nvos, iB
vnrlout sizes nntl colors of dark, soft blues,
reds, jcllovvs intermingled, nindo of the fv
mous C.iilitncro wool, jl

$30.00, 35.00, 38.00, 42.00, J

45.00, 50.00, 55.00 and up. 9 '
KSTIMATFS MADE FOIt FUnNISTUNm AND nFCO. J

RATI.NU OIUL.NTA1. UOUllS A.ND COSBY L'OnhERt, M

vvTa A.A.VANTINE&CO. M

y ""' India Jfmw in the trorld 'M
LV 077-87- 9 BROADWAY, N. Y. II

pPBKras a. Simonson,

MOT 933 BROADWAY, N.Y. j
IQy 4wS ,,rT- - S1HT .V 22 n MTrJ.

'

t '
"MARIi: ANTOINETTE COIFFUnE."
In this beautiful coiffure It accomplished what so

mouy have trleJ In vain, namely, the linponlbllliy to
detcv t any artificial means, and In combination wit
tuo patented

"NEIVroiXT foil,"
your coiffure It faultiest In every particular) look at
tlilt new coiffure ami alto at the rnorinout atiorlmcnl
of high grade ot IIV1U UOODs, and convince jourtulf
that uowbero It lit equal to be found alto my

"tVlUH ANU lODPCIM" ' I

for ladlts and gentlemen aro the ttandaM of psrfeo-tlo-
close examination of these goodt will proro te

you my sunerlor productions.., Tho '

iiaiu imi:Mi.o iM.ni.ouH
are located on the tecond floor, Thu nrll.u In my
emplo) arueiperttln tlielr profession, and hair rs--

storing and coloring lu any shade desired will alwaj '
ulvotlio utmost tailifacilon i

iiaik oiinam i:thare all selected with the great ohject In view to offer
noveltlet which cannot he found elsowhere. 11 Is Im
possible to llnduii) where tuih onolco arlrctloiia and
fine shading of IQKTOIHE and AMHHl SUE!.!. J'A
iiihiAN itiiihhiro.NEs, ii.sar.iiu jp.t, homo uold,
and BTMIUNU SlI.VMl 1 keep no Imitation good.
In any branch of my business.

t'AI'ITOI.EM TOILET IIEUUIHITE-- i
aro only of the Until grade r guarantee tame at - 1
hamili a nnd only benellclal for tho various purposes 'fInlinded A pulvoiuro for dandruff an I hnlrfall l
IntuutUiny 'Oapltolet Tau de cjuliilne Ionia" "

Mill mall fr of charge our new and beautiful
Illustrated catalogue

A. BIJJONHON, j
, 3J IiUOADWAY. mj. AKD D m
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X.1'8 TAXKEE MATS.

The True ritory of Ilovr lie Incurred the
Cmtriit't Temporary Dlapleneure,

From the Buffalo Courffr.
The Courier's private Pekln wire brings nn

account of the audienco which the
Dowager Empress gave to LI Hung Chang last
week on his arrival In tho Celestial City. The
Viceroy, approaching the effulgent preserve of
the throne on his bands and kneet, lightly
bruihed the dust from her majesty's diminutive
sandals with hit lips, aod, rising to a kneeling
posture, asked: " How old aro?"

The absentmlnded Earl did not check hlmtelf
In time, and his face grow ashy pale as the eyes
of the Dowager Empress transfixed him. The
courtiers held their breath, and a few who
hated LI sniggered in their ample sleeves.

"What nonsense is this, LI?" asked the Em- -
" How dare you ask how old I am ? YouEress. my blrthdnv book, haven't you ?"

" Pardon, pardon, O Llcht of Asia," cried I.I.
"For the moment I thought I was addressing
Vicmrta of England."

'" Well, that was stupid of you, I'm sure," said
the Empress, drumming Impatiently on the
arms of the throne. "I hope you don't think I
look like that dowdy old frump."

"Goodness, no," said Li. "but she was the
last thing In the way of a royalty that I saw on
my travels, and for an Instant I forgot where I
was at."

"Where you wero what?"
"At. That's an Americanism, yon know.

Fay, yoa ought to go to America. It knocks
tho eve out of any country I travelled
through."
' " Is that an Americanism, too, that optical

"Sure. bay. you can talk any old way In
America and It goes. See? All you want is
thonghts, and yon can let yonr month mako
iast the language It likes to fit the thoughts.
It's out of sight when you get onto it. but, talk-
ing about America, if you go there it'll kill ) ou
dead to "

There was a shriek from the Dowager Em-
press. "Ouardtl Guards!" she cried. "Oh,
what will? What will?"

" Whai'll what?" asked LI. petulantly.
"What'll kill me dead?' And the Dowager

Empress shuddered.
1.1 uttered a g American oath

under bis breath. Then aloud he said: " Noth-
ing would, I goes'. I simply meant thai you
would be amazed to tie the tall buildings in
America tw enty stories high, ten times as high
as your Majeati's Imperial palace. 1 here's not
a pagoda in all Chinanalf us high as the highest
of these."

The Dowager narrowed her eyelids and smiled
superciliously. "We always held you in high
esteem as a liar, LI." said she. " but v ou seem to
bnve added to our accomplishments during
your sojourn In foreign parts. What'll you
take?"

"Oh. any old thing."
"What's that"" Pardon again, O daurhter of heaven. I

meant that I left the matter to your unparal-
leled telf. Hut If I be commanded to cnoote, let
It be a gin rlckey."

" W hut In tho name of all that's celestial Is
that?"" It's hot stuff. O Empress; a new drink lately
Invented by an American statesman I.o Feng
Luh can mix It to jour sacred Mnjestv's ex-
alted laste. lo say nothing of my humblo and
wretched one "

Lo Feng Luh retreated backward out of the
presence to mix the gin rlckey, .vnd LI contin-
ued: "Your Omnivorous I mean omniscientMaleity mav douhl roe when I spenk of tho tallbuildings of America, but even they are not rn
amazing as the elevators In them. I hud heard
tell of thee machines, but experience of them
siirpaHbea the wildest preconception. They ure
out of sight."

"There you go dropping Into America again.
Let's see. how Is it you say It I Oh, yes; "It'll
kill an dead ' if you dou't cure yourself of thathubit,"

"That lr.'t Just the way they use It In Ameri-
ca," said LI. "You ought to make it more fig-
urative, so to speak."

"Well, I didn't mean It In a figurative senso
at all, Ll. 1 meant It literally. Please to bear
that In mind. Ah, there's Lowlth the drinks.

hat do you call 'ra ? rickelts?"
"Hlckeys; gin rlckeys. Here's to you, O

light of Asia, flower of the sun. daughter of the
and so forth; and to America, and to Mr.

(Ickoj. Down you got ilay ou live long and"
The heads of the Dowager Empress and Ll

were tipped back, und were only tipped forwardagain when tho glasses were drained. The
Dowager Empress thoughtfully tmacked her
lips, and looked critically Into the glass.

" Well." said Ll, "It's great Isn'tlt?"" 1 don't think "satu the Dowager Empress.
A wild hurst nt laughter broke from the lips of
Ll Hung Chang. He doubled up on the floor
and rolled mirthfully at the feet of the Dovva- -

Empress Miu with wratlifule)es bvntupon?er commanded him lo speak, "Are loumud," she cried
"1 don't think,' shrieked Ll, and rolled agnln

In convulsive merriment, ' 1 don't think.' 'lhat'a
too good. Why. that's an awful Amerlcunlsml"

"1 was about to say, when you interrupted
mo," snapied tho Dowager Empress, "that I
don't think I llko your friend Mr. lllckey's"drink

"Oh." said Li.
"Yes. 'Oh,' Youv'e got Into too freo a wny

nfinlerrnpilug and doing the talking yourself,
Ll. Vou are banishtd from our pretence for !I0
days."

And that Is wh nnd how Ll Hung Chang Is In
disgrace for disregarding the formalities in the
Dowager Empress's palace.

m;.v; ant, Hi:itricE uvles.
Home Peculiar Ordinances or the Local

Civil Nervlee Bleu.
The New York City Civil Service Hoard, for

tho expense of which, next year, there hus been
apportioned $.10,000 of public money, has Its
own methods of action nnd Is, so to speak, a law
unto lUnlf. One of those methods relates lo
vouchers and certificates nnd provides for a
test of churacter and antecedents as follows;
PcrkoiiHreiommendlug others for appointment
must, first ol all, themselves he "persons of
good i harai ler and standing In tho community
where thev reside," As a result of this rulo
a mvn residing in the State of Utah, for In-

stance, and of "good character and atunalng"
lu the community of llox Elder, enn certify In
tho character of an applicant for appointment
in Now York. Again, a person signing a rortlll,
cale of churacter, "mutt not be engaged In tho
liquor trade in any form," a provision which
excludes in Its broad application hotel keepers,
block holders In breweries and distilleries, and
those ulllliati'il, though In nn Indirect way, with
tho beer or liquor business. Again. It it made,
but not by act of thu tlvll rlervlco Commit,
signers, llloal for on upphcant In securu the
recommendation of "any benator or member

of Assembly or officer confirmed bythadenats H
or Judce of any court." Thero Is cothlnc In jE
tho law which prohibits a Commissioner of M
Heeds from ccrttfylne to tho good character of ffl
an acquaintance, or prnhlbltlne a notary pnbllo
from ueclurlne, under oath, (svvearlne befors R
another notary public) that an applicant Is sane, I
sober, nnd not sufferlnc from nny "phjslcal or v
mental weakness or Infirmity." An Alderman J i
may slsn on application; an Assemblyman may
not.

One of the questions asked of applicants for I

appointment in the city's civil service Is known 1

as "Question 13," an ominous nntnbr. It Is j;
this: "Has any ono of said persons, firms, or j
corporation's, or any public officer, discharged fit
or removed you durlnc tho past threo years?" ,

Htill another odd question Is tho fourteenth! "

"Have you ever been arrested" What makes
it odd Is this: In ths courts of Sew York Stato
an arrest Is not prima facie evidence of euilt: a
conviction Is. Any man may he arrested and I

yet be entirely Innocent of crime. A boy may I

be arrested for flilnc a kite within prohibited I

territory. He may bo arrested for llzhtlne a I

bonfire or for pla InK hooltey. Vet many years I
afterward when asked this question by tbs I
Civil bervlce Commissioners ho mnst answer, I
whereas in a court a similar onest'on, on ex- - I
ceptlon. would be excluded. The Civil Service I
Commissioners of Now York mako their own I
rules, and some of them, to say tho least, are I
peculiar.

4.Y OLIVE LEAF'S 3II33ZOX. 1

Its Rejection Followed hy Great Events la
European Illetorr.

JYom the 1'ouIVj Companion.
While Bismarck was Prussian envoy at Paris

he made a short Pyrenean tour, and at Avignon
made the acquaintance of a younc couple named
LCnlnc who were spendlnc their hone) moon In
that romantic spot. Ono day the three set out
together for a drive, but they had scarcely
seated themelves in the carrlace when a tele- - vt) s
gram was handed Bismarck. It was a message '
from Klne William, summonlnc him to return
to Berlin and assume the post of Minister Presl-- -'
dent. Ths Prussian Chamber had rejected ths I

estimates for a reformed army, which was the
first condition of other reforms, and the King
was In despair.

Bismarck made no secret of the contents of
the telegram, and frankly expressed a hops
that he mlcht succeed in reconciling the Gov-
ernment and the Chamber. But he would not
Interrupt the drive, and they went on alone ths
bank of the Rhone until, reaching the vine-
yards and olive craves, they got out of the car-
riage far a little stroll. Suddenly Madame LQn-ln- g

stopped, and breaking a double twig from syoung olive tree, offered it to DIsmarcK.
"May this help you to rnunii It up with your I

opponents!" she raid.
"I will accept half of it." hs answered, gal- - I

lantly. returning her a part of the twig. "May
the other hair, with this rose, bring yon. dear ',
Mudam, constant peaco In our happy mar--
rlagel" j

Four days later he was in Berlin, and there hs
found the King with his abdication signed and
read. He refused in those circumstances to
take ofllce. and vvhen the King aked him if he (.
were prepared to govern against a majority of 11
the Chamber, he auswered " Yes," without the 1'
slightest hesitation. The abdication was torn
up, and Bismarck accepted nClce ltwasdar- - I

lng this struggle that the King said: i" I can see far enouirh from the palace window
to behold your head fall on the scaffold, and
after lours, mine "

"Well," said Bismarck, "far myself I can- -
not imagine a nobler death than that or on thsbattlefield, burely, jour Majesty as Captain ofa company cannot think of desortlne u under
Are!"

" Never!" was the reply, and the King sprang
up, ready for action.

But the olive leaf had not yet fulfilled Its
dramatic mission. At his first speech befors
tho Budget Committee Bismarck urged military
reform, but only to bo met by the objection thatIt would be much better for thn Government
to depend upon moral conquests by the old of a
liberal policy. Ho took out hie pocketbook and
produced from It A little withered twig.

"I brought this nllve leaf with me fromAvignon," said he, "in order to offer it to the
ltadlcals as a symbol of peace; but I see I am
much too soon with It."

This assurance was met witn a smile, and he
roused himself to sterner speech. "Germany."
said he, "does not look to liberalism, but to thspower of Prussia; and Prussia must pnll her-
self together so as not to miss the favorable
moment. Not by speechifying and resolutionscan the great questions of the time be decided,
but br blood and Iron "

And blood and iron decided them.


